Colour evaluation of chorizo de Pamplona, a Spanish dry fermented sausage: Comparison between the CIE L(∗)a(∗)b(∗) and the Hunter lab systems with illuminants D65 and C.
Objective colour evaluation was determined for 33 samples of "chorizo de Pamplona" using the CIE L(∗)a(∗)b(∗) and the Hunter system with two illuminants (D65 and C). Highly significant differences between the measures obtained with the two illuminants were found for the three colour co-ordinates (L(∗)a(∗)b(∗) and Lab) in both systems. The highest coefficient of variation in b was with the Hunter system and in a was with the CIE L(∗)a(∗)b(∗) system, suggesting that the CIE system is better for separating samples according to yellowness, while the Hunter system is better for separating samples according to redness. Correlations with sensory evaluation were similar for both systems and illuminants, the lowest values being for yellowness.